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Local Honey Project Roundup 


Colony Collapse Disorder (CCD) 
continues to threaten honeybees 
throughout the country. Though a 
“break-through” 
regarding the cause 
of CCD has been 
widely reported, 
that research is 
suspect since it 
was funded by 
pesticide manufac- 
turer Bayer Indus- 
tries. 


The honeybee colo- 
nies in the Local Honey Project were 
not exempt from the many stresses on 
bees in our world. In any given first 
year, honeybees may not make enough 
“extra” honey for the beekeeper to 
take a harvest; and this year was an 
especially difficult one. We took a 
number of steps to support our colo- 
nies, including combining hives, moving 
them to better locations, cleaning out 
the boxes regularly, reducing en- 
trances to allow the guard bees to 
more easily repel yellow jackets , and 


feeding the bees, all so that our colo- 
nies would be strong enough to sur- 
vive the winter. 


YFC didn’t harvest any honey this 
year, but left it in place for the bees. 
That is not to say we did not reap any 
harvest at all! In fact, we gained a lot. 
We widened our knowledge on or- 
ganic responses to difficult problems in 
beekeeping. We established impor- 
tant ties with other beekeepers and 
learned from their expertise. We 
educated through our presentation at 
the Ypsilanti District Library on June 
29 (with excellent attendance), as well 
as through our ongoing articles in the 
Mix and brochures in the store. We 
gave numerous tours of Honeybee 
Alley to introduce the community to 
urban honeybees. Articles on the 
Local Honey Project also appeared in 
lots of online media. We deepend on 
our relationships with Growing Hope 
and the Farm at St. Joe’s. We edu- 
cated volunteer beekeepers about 
small holdings of urban honeybees, 
Michigan-adapted survivor bees, and 
organic management techniques. And 


our honeybees made many pure 
combs that we are now storing for 
use in the coming year. Providing 
combs to be filled up next year will 
give our bees a jump start on honey 
production in 2011. 


Many thanks to everyone for all 
their hard work on the Local Honey 
Project. Volunteers were our in- 
trepid beekeepers, but also built and 
painted hives, created our water 
collection system, built our exquisite 
bench, donated nectar plants, in- 
stalled fences, painted our artistic 
signs, weeded and watered the Hon- 
eybee Alley, checked on our bees, 
wrote about our bees, re-stacked 
hives that had been overturned 
(thanks Kirsten!), fed our bees, 
helped combine colonies, and helped 
in myriad other ways. 


Congratulations to our graduating 
Local Honey Project beekeepers! 
You have worked tirelessly for the 
survival of our most vital pollinators. 
Thank you so much! 


—Lisa Bashert 


Time to Renew Your Membership! 


It’s January, which means it’s time to 
support your local food co-op and 
renew your membership. 


To become a member owner, each 
individual buys shares in the co-op — 
it’s like purchasing stock in a company. 
The total “fair share” investment to be 
paid is $200.00. To be an active mem- 
ber, the fair share can be paid in 
$20.00 increments over ten years, or 
all at once. New members also pay a 
$10.00 non-refundable administrative 
fee their first year of membership. 

“If you renew in January, we'll laminate 


your new member card for free,” 
promised General Manager, Corinne 
Sikorski. 


Becoming a member owner means 
investing in an locally-owned commu- 
nity business where the control is in 
the hands of customers, instead of 
corporate stock holders whose pri- 
mary interest is profit. Members who 
are current on their fair shares re- 
ceive discounts, can participate in all 
votes and attend general membership 
meetings. Member owners also re- 
ceive higher discounts on bulk and 
special orders. 


The co-op is planning an expansion 
allowing it to occupy the entire first 
floor at its current location, the Mill- 
works Building in Depot Town. Plans 
include a bakery counter and expanded 
deli area. 


“The Member Loan Program to help 
fund the expansion is going well,” Si- 
korski said. In addition, the co-op will 
be looking for bank loans to complete 
the project. To learn more about the 
Member Loan Program, please see the 
article on page 3. 
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History comes 


home to roost.... 


“We’ve only 
scratched the 
surface of 


local history.” 


Even better reheated 
the next day — try it 
with Michigan grown 
black beans! 


Local Historians Laura 


This month’s article for the Local Vendor Project focuses 
on two Ypsilanti authors whose works are available at the 
Co-op, James Mann and Laura Bien. 


We started out talking about Ypsilanti and what attracts 
each of them to our local history. Laura is fascinated by 
the oddness, eccentricities and strong personalities found 
in the past that are still true of Ypsilantians today. James 
chimed in: he once saw a newspaper account of a town 
with a sign saying, “Welcome to Centerville, home of 
2,426 happy, healthy people, and 3 old grouches.” And 
that’s his view of Ypsi—a great many happy, friendly peo- 
ple and a few grouches. Both felt strongly that Ypsilanti is 
a unique community, which is why each adopted it as their 
home town. Laura loves the small town feel of this place, 
a warm and tightly knit town where she runs into some- 
one she knows every time she leaves the house. James 
appreciates the features that make Ypsilanti stand out: he 
mentioned the two business districts, the University, the 
Huron River, our strong arts community, the railroad, all 
create a welcoming place with a strong identity. 


James believes that we need to have a knowledge of what 
formed the city to appreciate what we are, to understand 
the present times. Laura noted, “I think that people today 
are starved for a sense of place—they are losing their 
jobs, losing their homes, getting divorced, being uprooted, 
forced to get a job in another state. They are looking for 
a connection to a place and to the other people in that 
place. That process of connecting is helped by an under- 
standing of Ypsi’s past.” 


Laura’s writing career began in electronic form. She be- 
gan back when blogs were new in 2002; it was an exciting 
soapbox for her. Her blog was written under the name 
“Y psi-Dixit,” originally the name of the Ypsi high school 
yearbook. Despite that historical reference, the blog 
covered general themes. Over time, Laura began to focus 
more passionately on local history and now she writes the 
blog “Dusty Diary” for the Ypsilanti Historical Archives 
(http://ypsiarchivesdustydiary.blogspot.com/). 


| Ib black beans, cooked & drained 
| (16 ounce) can diced tomatoes 
1/4 cup butter 


| 1/4 cups chopped onion 
4 cloves garlic, chopped 4 cups beef or 


vegetable stock 


| (15 ounce) can pumpkin puree 
1/2 pound cubed cooked ham or 


pancetta (optional) 
3 tablespoons sherry vinegar 
Salt and freshly ground black pepper 


Bien & James Mann 


—By Lisa Bashert 


James got his start writing for the Depot Town Rag. 
Tom Dodd, the editor of the Rag, came up with the 
name “Depot Town Death Trip,” for James’ column 
that ran monthly, including some articles on local mur- 
ders. Later, James was asked to write a history of the 
fire department which came out in 1995, his first 
book. He has also written Down By The Depot in Ypsi- 
lanti, and two other books for the Arcadia Press. Plus, 
James wrote a weekly column for the Ypsilanti Cou- 
rier newspaper and is now writing regularly for 
AnnArbor.com. Laura also writes widely in area me- 
dia, including for AnnArbor.com, YpsiNews.com, The 
Ann Arbor Chronicle, and the online Courier. 


Laura was the person who suggested that James write 
a blog and she suggested the name “Mann about 
Town.” After letting that first effort fall by the way- 
side, he began the Ypsilanti Historical Blog (http:// 
ypsihistor.blogspot.com/), also through the Archives. 


Each brings a different perspective on the past. James 
gravitates towards darker stories of murder, crime, 
train accidents, etc. Laura is drawn to the whimsical: 
unusual or mysterious inci- 
dents, as well as things lost, 
hidden, or obscured, and 


par SUNT 


ARCHIVES 


also humorous stories. 


racy ickea 


WAS OUNTY 


So the two writers 
compliment each other 
well. 


(Continued on page 3) 


Pumpkin Black Bean Soup 


Sort and rinse dry black beans. Soak overnight, then simmer over 
medium heat until tender but still firm, about an hour. 


Place half of the cooked, drained black beans into a food processor 
along with the can of tomatoes. Puree until smooth. Set aside. 


Melt butter in a soup pot over medium heat. Add the onion and 
garlic, and season with salt and pepper. Cook and stir until the 
onion is softened. Stir in the bean puree, and the remainder of the 
beans, stock, pumpkin puree, and sherry vinegar. Mix until well 
blended, then simmer for about 25 minutes until thick. Stir in the 
ham or pancetta (if using), and heat through before serving. 


Sunday Jan 2 
Closed at 3pm for Staff holiday party! 
Monday Jan 3 


Renew your 2011 food co-op 
membership! 


Thursday Jan 6, 7:00-9:00pm 


Film: No Impact Man 
Part of our Sustainability Film Series 


here at the YFC. 


Watch what 
happens when 
Colin Beavan 


MOVIE Z 
IGHT, 


decides to completely eliminate 

his personal impact on the 
environment for the entire year. 
In New York City. 


Thursday Jan 13, 7:00-8:00pm 


Be Fit, Eat Right, Think Well 
Join Dr. Stacey Myint and Linda 
Brode, wellness coach, for a fun 
session on post-holiday recovery, 


wellness, and a fitter New Year! 


Saturday Jan 15, 4pm 


New Member Orientation 
“Get to Know Your Co-op!” with 
Lisa Bashert and Mary Helmic. 
Especially recommended for new 
members, but open to all. Dis- 
cover YFC secrets you never 
dreamed of! 


Monday Jan 24, 6pm 


New Member Orientation 
“Get to Know Your Co-op!” with 
Lisa and Mary. If you missed it on 
1/15, here’s a second opportunity 
to Go Co-op! 


Saturday Feb 5, I 0am-4pm 


Winter Re-Skilling Fair at 

the Rudolf Steiner High School, 
2230 Pontiac Trail, Ann Arbor. 
Learn sustainable skills from 
friends and neighbors, like making 
dry cocoa mixes, hanging out 
laundry, darning socks, low- & no- 
cost playthings, winterizing your 
bike, crop mobbing, and more 
skills for a low-energy future. 
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January Bulk Items on Sale! 


e Michigan Cannellini 


Beans, Organic................. $1.65/Ib 
e Buckwheat Kasha 

Groats, Organic............. $1.65/Ib 
e Quick Rolled Oats, 

OP ganic sesinin 95¢/lb 
e Sunflower Seeds, 

Raw Organic...................$2-65/Ib 
e Whole Cashews, 

RAW. occ Te 25/Ib 
e Golden Temple 

Brand Granolas...............$2.95/Ib 


BEPC PUPP PPE 


(Continued from page 2) 

Talk turned to infamous murders in Ypsilanti. 
James told about the unsolved murder of Rich- 
ard Streicher, a child stabbed to death 1935 
after sledding, his body left under the Cross 
Street bridge. The Torch Murders in Peninsu- 
lar Park were touched on. And, inevitably, 
John Norman Collins and “The Michigan Mur- 
ders” in the late 1960s came up. Though chill- 
ing, his memory is still in the minds of many 
residents. James related the loss of several 
sales when potential customers discovered 
that Collins’ terrible acts were not covered in 
his book. 


Laura sees her first book, Tales from the Ypsi- 
lanti Historical Archives, as a good first step that 
she can build on, helping to get her name more 
recognized. She will be speaking at the Michi- 
gan History Conference in the spring, enlarging 
on one of the stories in her book. Now that 


Wicked Washtenaw is selling well, 
a James hopes to continue re- 
5 searching for a new book in 


a : 
the coming year. In the au- 
tumn, James offered ghost 


tours of Depot Town and 
I lantern tours of Highland 


Member Loan Program Update 


Through the direct investment of loans and shares from our members, the Ypsi- 
lanti Food Co-op has arrived where it is today. By making a socially responsible 


investment in the business you own, 
you have built an important resource 
for our community. Our Food Co-op is 
a place supporting a sustainable busi- 
ness, local and organic food, and be- 
longing to ALL of us. Member invest- 
ments as owner capital shares and loans 
have allowed the Ypsi Food Co-op to 
move from 308 Perrin Street to River 
Street in 1984 and to expand our foot- 
print in 1989. It is a great feeling to 
know that the interest paid on those 
loans went to co-op members rather 
than to a bank...keeping money in our 
community. 


BEBE O BSP 


BEBE B PSR R PRR 


| am thrilled to report that we already 
have $33,000 pledged in loans for our 
planned expansion. The main focus of 
the project is to make our store more 
user-friendly by expanding into the en- 


annually. 


Cemetery, something he 
hopes to continue to do 


We look forward eagerly to 


Original pamphlet proposing our co-op grocery 
store in the early 1970s. 


tire ground floor of the Millworks Build- 
ing. We will create a passage from the 
current storefront into our River Street 
Bakery, which we have been running since 2005. This will allow us to enlarge the 
selling area of the grocery store and add more cooler space, more products, pro- 


many more diverting tales from these two 
engaging Ypsilanti historians. Look for both 
books to the left of the dairy cooler! 


vide a larger area to sit and eat, and make it possible to replace our freezer which 


mnnnnonannnnonnnnnnnannannnnn 


gave out recently. Thanks for your ongoing faith in us! 
O enie y 


ee’ 


Ypsilanti Food Co-op 


The Ypsi Mix has a new editor 


You may have noticed some slight changes in this month’s Ypsi Mix. We now embrace a new 
editor, Lisa Marshall Bashert. A longtime co-op member and recent employee, this summer Lisa 
was in charge of the Local Honey Project, while also writing articles for the Mix and staffing the 
Farmers’ Market booths. 


General Manager 
Corinne Sikorski 


Corinne@ypsifoodcoop.org 


Editor Many thanks to Christine Laughren for all her hard work on the Ypsi Mix for the past couple of 
Lisa Marshall Bashert years. Christine took the Local Vendor Project forward, did a great deal of publicity and advertis- 
lisa@ypsifood ing for the co-op in publications all across the area, and contributed many good ideas. She is now 
PAPS cecal alk working downtown at the Ypsilanti Visitors & Convention Bureau. 

Special Thanks to: The more things 


But you know 
what they say... 


change, the more 


Laura Bien, James Mann, 
they stay the same. 


Summer Boone, and all our 
employees, volunteers and 
members 


Printer 

Standard Printing, Ypsilanti, MI 
Printed on 100% recycled paper 
from the French Paper Company 


| of Niles, MI s 
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Look for Ypsilanti Food 
Co-op on facebook! 
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Thank you, volunteers... 


Whew... another great year at the Ypsilanti Food Co-op!! 
Thank you!! 


the north side of our parking lot. (The River of Iris is some- 
thing | am especially anticipating in the coming year!) 
Without Dave Strenski and his crew of volunteers, the 30 
additional solar panels could not have 
been put on our roof this year, and 
Honeybee Alley would just be a pass- 
through to the parking lot, if not for 
Lisa Bashert and the numerous bee- 
keeping apprentices this summer. 


2010 was another year of positive sales growth, 
in spite of our bakery being down for rebuilding 
and recuperating from the chimney fire. We 
also made many improvements to the store, 
staff and operations, but none of this could have 
been done without the help and support of our 


staff, members and volunteers! i 7 
Also volunteering on a regular basis are 


The staff works diligently (and then some) in THANK the seven serving on our board of direc- 
dozens of ways: to create some of the finest PU ANK \ tors, who meet monthly to review, 
breads and sweets in the area, and sell the most oversee and give long term direction to 
local produce being grown and the tastiest the Ypsilanti Food Co-op. Co-op mem- 
products being produced around! Staff helped bers deserve much credit as well, as 
rebuild the brick oven, sold bread at the Ypsi they continue to support us as shop- 
Farmer’s Market—through all of Michigan’s extreme weather— pers, volunteers and members. So, thank you all for 

and set up info booths to reach out to the community at many your ongoing support and involvement, which continues to 
local events. Volunteers have also played a very important role: create this place that is a gem of Ypsilanti! 

helping with the Farmers’ Market, the Heritage Fest and Jambo- 
ree, various other Earth Day and Green events, and landscaping 


—Corinne Sikorski, General Manager 


